Ramsey (7) determined the average' fruit temperatures during transit between Wenatchee, Washington, and Chicago, Illinois, in a standard refrigerator car loaded with apples. He found that 114 hours, with four re-icings, were required to reduce the temperature from 62°t o 45°F , the maximum temperature for the most successful shipping, and that four additional days were required to reduce it to 40°. Ridley (9) in his studies of the distribution of refrigeration in a car There was a greater temperature difference between the centers of boxes of grapes at the top and at the bottom of the stacks than would be expected from the temperature differences of the air. This may, however, be explained by the differences in rate of air flow around the grapes in the two positions. A drop curtain was used to deflect the air travelling across the room through the fruit ; it extended nearly the entire length of the room and reached from the ceiling to below the top boxes. The air velocity along the floor, between the stacks of fruit in the middle of the room, was 52 feet per minute, whereas six boxes above the floor it was only 5 feet per minute.
Granges.-Boxes of packed, wrapped Valencia oranges were set on end in a precooling room several feet from the nearest boxes.
There were two sizes of oranges, one averaging 2% inches in diameter, It is strikingly interesting* that oranges cooled more slowly than any of the other fruit studied. Not less than 64 hours was required to cool oranges in the centers of each half of the divided box from about 74°t o about 35°, the boxes being surrounded by air of approximately 33°F . The oranges in peripheral portions of the box cooled somewhat more rapidly than did those in the center. The relatively large size of the fruits, the high water content, and the insulating effect of the thick protective rind, no doubt account for the slowness with which oranges can be precooled. On the other hand, after the fans were stopped, the temperature just within the bulge tended to rise more rapidly than the air temperature. This increase was probably the result of the heat of the fruit within the package. 15m-6,'30
